Mg balance in both muscle and femur was similar in all groups studied .
Digestive utilization of Ca and Ca content in the longissimus dorsi were higher in animals fed the organic Mg preparation while Ca levels in blood and femur were not affected.
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The fundamental role of Mg in various physiological processes in animals has been described in detail in a number of reviews on this cation . Although the Mg ion is widely distributed in most foodstuffs, particularly vegetables and cereals , Seelig (1, 2) has suggested that minimum intake levels habitually cited for Mg may be too low, hence many Western diets may well be Mg deficient . This same author has further postulated that an insufficient intake of Mg in the long term may abet the development of certain chronic diseases (cardiovascular , neuromuscular, etc.) (3, 4) . This fact may have led to the inclusion of dietary supplementation with Mg-enriched products as an adjuvant in the management of both physiological and pathological conditions. Although the resultant intake of amounts markedly in excess of the minimum requirements may continue over long periods of time , the possible nutritional implications of such supplementation are currently unknown.
The present study was designed to investigate the nutritive utilization of Mg provided in the form of a preparation obtained from yeast (Saccharomyces cerevisiae) cultured in a magnesium gluconate-enriched medium , a technical process employed to facilitate absorption of the cation . The preparation was chosen for analysis as a representative of the type of product generally used to supplement and Mg content in bone tissue (Table 6 ).
DISCUSSION
The changes in weight recorded in the three groups of rats during the experiment reflect fluctuations characteristic at this age, as neither males nor females have reached their growth plateau (7, 8) .
The yeast-based organic Mg preparation, both alone and when used to supplement the control diet, had no effect on the amount of food eaten, as all animals were able to maintain an adequate nutritional status throughout the study (9, 10) .
With regard to the subjects' capacity to absorb Mg, the high figures for net absorption obtained in all three groups in comparison to figures in the available literature (11) indicating that only one-third of the Mg ingested is actually absorbed , indicate that the sources of this cation employed in the present study are excellent providers of dietary Mg, leading to the absorption of two-thirds of the Mg ingested. Mg absorption appears to be influenced by the characteristics of the source provided, as animals given the control diet (MgCO3) tended to absorb progressively less Mg with time whereas rats fed with only the organic preparation maintained similarly high levels of Mg absorption throughout the study. When the regular diet was supplemented with the organic preparation to supply a dietary level of 0 .075 Mg (Group 3), an improvement in digestive utilization of the cation resulted, as shown by an ADC of 47% in animals given MgCO3 containing 0.075% Mg (12) in comparison to 60% in Group 3 animals in the present study.
These findings can be explained on the basis of the various factors, including solubility (13) (14) (15) , known to affect Mg absorption. Thus the Mg in the yeast based experimental product seems to be more readily absorbed than that in the inorganic compound MgCO3.
In view of the finding that Mg retention was similar in all three groups, this may be an indication that requirements are satisfied by a dietary level of 0 .04% Mg (16) . Hence when the control diet is supplemented to contain (0.075% Mg), the animal, rather than retaining the excess cation thus provided, excretes it in the urine . The administration of excess levels of Ca or Mg is furthermore known to inhibit tubular Mg reabsorption (17) . Such notions are compatible with the lack of significant differences in blood, muscle, and bone Mg levels in any of the three groups of animals investigated in the present study. In addition, a marked degree of magnesemia has been shown to be necessary in order to provoke hormonal changes capable of altering the principal compartments of Mg in the body (18, 19) .
The generally greater digestive utilization of Ca in rats given the organic Mg preparation (Groups 2 and 3) suggests that this product enhances Ca absorption. Apparently no competition occurred between the two ions although Group 3 rats ingested twice as much Mg as animals in the other two groups. Competition between Mg and Ca for absorption has been characterized in some detail in the J. Nutr. Sci. Vitaminol. literature (20) , although the possible influence of the source of dietary Mg on this process has yet to be determined. It would therefore be premature to suggest by which mechanism the organic preparation might have facilitated Ca absorption in our study. The higher levels of Ca absorption in animals given the yeast-based organic preparation (Groups 2 and 3) was reflected by an increase in Ca balance along with higher levels of Ca (mg Ca/g dry matter, mg Ca/g ash) in the longissimus dorsi muscle. The increased retention of Ca cation, however, had no effect on Ca levels in femur or blood. The longissimus dorsi muscle was found to be sensitive to changes in Ca retention, as previously described under different experimental conditions in our laboratory (21) .
